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When  the  home  maker  goes  to  market  to  buy  a  piece  of  beef,  she  has 
to  think  of  two  things:  She  wants  a  cut  that  will  fill  the  desired 
place  in  the  menu  and  at  the  same  time  be  consistent  with  the  contents  of 
her  pocketbook.  With  knowledge  of  the  different  cuts  and  how  to  cook 
them  in  order  to  bring  out  their  best  qualities,  she  can  select  and  serve 
appetizing  meats  to  suit  any  family  budget. 

Different  cuts  of  beef  from  the  same  animal  vary  greatly  in  tenderness. 
The  following  list  shows  in  general  the  tender  and  less  tender  cuts. 


Tender  Cuts 

Stea\s 

Roasts 

Sirloin 

Rib 

Porterhouse 

Loin 

Tenderloin 

Club 

Rib  (short  cut) 

Less  Tender  Cuts 

Stea\s 

Roasts 

Stews 

Chuck 

Chuck  ribs 

Neck 

Shoulder 

Cross  arm 

Shoulder 

Flank 

Clod 

Skirt 

Round 

Round 

Shank 

Rump 

Rump 

Brisket 

Plate 

Flank 

Heel  of  round 

For  tender  cuts  the  following  method  of  cooking  gives  the  best  results. 
Sear  the  meat  at  a  high  temperature  for  a  short  time  until  a  brown  coating 
is  formed.  Then  reduce  the  temperature  and  continue  the  cooking.  Do 
not  cover  the  meat  and  do  not  add  water.  If  meat  is  cooked  in  this  way 
the  juices  are  held  in,  and  the  meat  loses  little  of  its  flavor.  The  drippings, 
however,  usually  have  enough  flavor  to  form  the  basis  of  gravy.  Tender 
cuts  are  cooked  until  rare,  medium,  or  well  done,  according  to  personal 
preference.  A  meat  thermometer  removes  the  guesswork  in  roasting.  (See 
title  page.)  Beef  is  rare  between  the  temperatures  of  130°  and  150°  F., 
medium  between  150°  and  170°  F.,  and  well  done  at  about  180°  F. 

The  less  tender  and  less  expensive  cuts  of  beef  can  be  made  into  attractive 
and  delicious  dishes  when  they  are  cooked  properly.  The  general  method 
of  cooking  less  tender  cuts  differs  from  the  method  for  tender  cuts  in  the 
steps  which  must  be  taken  to  make  tough  meat  tender.  Heat,  moisture,  and 
slow  cooking  help  to  accomplish  the  desired  result.  First,  sear  the  meat, 
usually  in  fat,  until  it  is  browned.  After  browning,  reduce  the  cooking  tern' 
perature,  add  a  small  quantity  of  water,  and  cover  the  meat  tightly.  Cook 
slowly  until  tender.  The  small  quantity  of  water  which  is  added  in  cook' 
ing  extracts  some  flavor  from  the  meat  and  makes  good  gravy. 
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Qoo\ing  lender  Quts 

Broiled  Stea\ 

Select  a  porterhouse  or  a  sirloin  steak  from  \yi  to  2  inches  thick.  Trim 
1  the  steak  of  excess  fat  and  wipe  it  off  with  a  damp  cloth.  A  steak  may 
be  broiled  by  direct  heat  or  it  may  be  pan-broiled  in  a  skillet.  To  broil  by 
direct,  heat,  grease  the  rounds  of  a  rack,  lay  the  steak  on  it,  and  place  over 
live  coals  or  under  an  electric  grill  or  the  flame  of  a  gas  oven. 

If  a  gas  oven  is  used,  do  not  close  the  door.  Sear  on  one  side  and  then 
turn,  being  careful  not  to  break  the  tender  coating  which  holds  in  the 
juices.  When  both  sides  are  seared,  reduce  the  heat  and  turn  the  steak 
occasionally  until  cooked  to  the  desired  stage. 

If  a  skillet  is  used,  grease  lightly  with  beef  fat  and  heat  it  sizzling  hot. 
Lay  the  steak  in  the  skillet  and  sear  on  both  sides.  Then  reduce  the  tem- 
perature and  cook  to  the  desired  stage,  turning  the  meat  to  cook  it  evenly. 
Do  not  add  water  and  do  not  cover.  Place  the  steak  when  done  on  a  hot 
platter,  add  salt,  pepper,  and  melted  butter.  Garnish  with  parsley  and 
serve  at  once. 

No  definite  time  can  be  given  for  cooking  a  steak  because  of  varying 
thickness,  degree  of  heat  applied,  and  personal  preferences.  A  steak  l}4  to 
2  inches  thick  will  probably  require  20  to  25  minutes  to  cook  medium  rare 
under  the  flame  of  a  gas  oven. 

Rib  Roast  of  Beef 

Select  a  two  or  three  rib  standing  roast.  Wipe  it  off  with  a  damp  cloth, 
1  sprinkle  with  salt,  and  then  lightly  with  flour.  Place  the  roast  in  an 
open  pan  without  water  and  with  the  fat  side  of  the  roast  up.  As  the  fat 
melts  and  cooks  out  it  will  baste  the  meat.  Through  the  fat  covering  insert  a 
meat  thermometer  so  that  the  bulb  reaches  the  center  of  the  roast.  (See  title 
page.)  Place  the  meat  in  a  hot  oven  (500°  to  525°  F.).  Sear  the  meat  for  20 
to  30  minutes  until  lightly  browned,  then  reduce  the  temperature  to  about 
350°  F.  and  continue  the  cooking  until  the  thermometer  in  the  meat  reads 
about  140°  F.  for  a  rare  roast,  160°  F. 
for  a  medium  roast,  or  180°  F.  for  a 
well-done  roast.  A  three-rib  roast 
will  probably  require  15  minutes 
to  the  pound  to  be  rare,  18  minutes 
to  the  pound  to  be  medium,  and  20  to 
22  minutes  to  the  pound  to 
be  well  done.  Serve  the  meat 
on  a  hot  platter,  surrounded 
by  browned  potatoes  or  by 
squares  of  Yorkshire  pudding. 


STUFFED 
nr-^  FLAHK  STEAK 

Qooking  Less  lender  Quts 

Stuffed  Flan\  Stea\ 

Flank  steak  1  onion,  minced 

lyi  cups  stale  bread  crumbs  l/2  cup  chopped  celery 

1  teaspoon  salt  2  tablespoons  butter 
y&  teaspoon  pepper 

Wipe  the  meat  with  a  damp  cloth.  For  the  stuffing,  brown  the  celery 
and  the  onion  lightly  in  the  butter  and  combine  with  the  other  in' 
gredients.  Spread  the  stuffing  over  the  steak.  Beginning  at  one  side  of  the 
steak,  roll  it  up  like  a  jelly  roll  and  tie  securely  in  several  places  with  clean 
string.  (When  carved  in  slices  the  meat  will  be  cut  across  the  grain.)  Sear 
in  a  small  quantity  of  fat  in  a  baking  pan  on  top  of  the  stove,  turning  the 
meat  frequently  until  browned  on  all  sides.  Cover  closely,  place  the  meat 
in  a  moderate  oven,  and  cook  for  one  and  a  half  hours,  or  until  tender. 
When  the  meat  is  done,  remove  from  the  pan  and  prepare  gravy  as  follows : 
Drain  off  the  fat.  For  each  cup  of  gravy  desired,  measure  2  tablespoons  of 
fat  and  return  to  the  pan,  add  1}4  to  2  tablespoons  of  flour  and  stir  until 
well  blended  and  slightly  browned.  Then  add  1  cup  of  cold  water  or  milk 
and  stir  until  smooth.  Season  with  salt  and  pepper.  Serve  the  scuffed 
steak  with  browned  potatoes. 

Pot  Roast  of  Beef 

Cuts  of  beef  suitable  for  pot  roasting  are  chuck  ribs,  cross  arm,  clod, 
round,  and  rump.  Select  a  piece  from  4  to  6  pounds  in  weight.  Wipe 
with  a  damp  cloth.  Brown  the  meat  on  all  sides  in  a  heavy  kettle,  using  a 
small  quantity  of  beef  fat.  Slip  a  low  rack  under  the  meat,  add  one^half  cup 
of  water,  cover  tightly,  and  simmer  until  tender.  The  time  required  for 
cooking  can  not  be  definitely  seated,  but  it  will  probably  be  about  three 
hours.  Turn  the  roast  occasionally.  Sprinkle  lightly  with  salt  toward  the 
end  of  the  cooking.  When  the  meat  is  done,  remove  from  the  kettle  and 
pour  out  the  liquid,  and  skim  off  the  excess  fat.  To  each  cup  of  meat  stock, 
add  1}4  to  2  tablespoons  of  flour,  mixed  until  smooth  with  a  small  quantity 
of  cold  water.  Cook  the  gravy  until  thickened,  add  more  salt  if  necessary, 
and  season  with  pepper  and  chopped  parsley.  Serve  the  meat  on  a  hot  plat' 
ter  with  buttered  carrots  and  stuffed  onions. 


